
STARTERS
New England Clam Chowder     Cup  7      Bowl  8
Prime Rib Soup     Cup  7      Bowl  8
Chicken Wings or Boneless Tenders    10
Buffalo or Sweet Teriyaki

Beef Brisket Spring Rolls    11
Spicy BBQ Dipping Sauce

Salt & Pepper Fried Calamari    12
Garlic Butter, Marinara

Jumbo Lump Crab Cakes    14
Wasabi Tartar Sauce, Purple Slaw

SHARE
Gulf Shrimp Cocktail (each)   3
Market Oysters (each)   3
Red Chili Mignonette, ask your server for today’s appellation

Short Rib Mac n Cheese    9
Flatbreads    13
Roma Tomato, Fresh Mozzarella, Fresh Basil
- or -
Shrimp, Roasted Tomatoes, Garlic, Arugula

Crab and Artichoke Dip    12
Garlic Bread Shards

Housemade Potato Chips    7
Grilled Onion Dip

SALADS
Crispy Chicken Salad    14
Chicken Tenders, Lettuce, Tomato, Red Onion, Hard Cooked Egg,
Cheddar Cheese, Honey Mustard Vinaigrette

Iceberg Wedge Salad    9
Roma Tomatoes, Berkshire Bleu Cheese, Applewood Smoked Bacon,
Bleu Cheese Dressing

Boston Bibb Salad    9
Toasted Walnuts, Dried Cranberries, Orange Segments,
Olive Oil, Balsamic Reduction

Grilled Salmon Salad    19
Baby Spinach, Radishes, Pine Nuts, Blueberries, Goat Cheese,
Pomegranate Vinaigrette

Caesar Salad    9
Add Chicken  6      Add Salmon  10      Add Three Grilled Shrimp  9

SANDWICHES
Fried Haddock Sandwich    13
Lettuce, Tomato, Tartar Sauce

Sliders
Cheeseburger - Lettuce, Tomato, Pickles  12
Short Rib - Tobacco Onions, 1000 Island Dressing  14
Deluxe - Cheeseburger, Short Rib, Tobacco Onions, 1000 Island Dressing  16
Grilled Chicken Sandwich    13
Rustic Bread, Oven Roasted Tomatoes, Provolone, Pesto Mayonnaise

Cheddar Bacon Burger    13
Grilled Angus Burger, Aged Cheddar, Bacon

Turkey Club Sandwich    12
Housemade Potato Chips and Slaw

Kobe Beef Hot Dog    8     Loaded  13
Housemade Potato Chips and Slaw

Blackened Chicken Caesar Wrap    13
Whole Grain Tortilla, Sweet Potato Fries

New England Lobster Roll    22
Fresh Maine Lobster, Grilled Frankfurter Roll, Housemade Chips and Slaw

VEGETARIAN
Vegetable Hummus Wrap    14
Carrots, Cucumbers, Roasted Red
Peppers, Sun-Dried Tomato Wrap

Eggplant Parmesan    16
Whole Wheat Pasta,
Fresh Mozzarella, Marinara

DESSERTS
Key Lime Pie    7.25
Fresh Berries, Chantilly Cream

Molten Chocolate Cake    7.25
Chocolate Sauce, Vanilla Ice Cream

Vanilla Bean Crème Brûlée    7.25
Fresh Berries

Warm Apple Crisp    7.25
Vanilla Ice Cream, Caramel Sauce

Turtle Cheesecake    7.25
Chocolate, Caramel, Candied Pecans

Ice Cream or Sorbet    6.25

COFFEES
Espresso    2.25

Caffe Latte    3.95

Cappuccino    3.95

WINES by the
GLASS
Beringer, White Zinfandel,
California    7

Chateau Ste. Michelle, Riesling,
Washington    8

Santa Margarita, Pinot Grigio,
Valdadige, Italy    14

Kim Crawford, Sauvignon Blanc,
Marlborough, New Zealand    10

Kendall-Jackson, Chardonnay,
California    10

Beaulieu Vineyard, Pinot Noir,
“Coastal”, California    8

La Crema, Pinot Noir,
Sonoma Coast    12

Beaulieu Vineyard, Merlot,
“Coastal”, California    8

Rutherford Hill, Merlot,
Napa Valley    15

Ravenswood, Zinfandel,
“Vintner’s Blend”, California    8

Avalon, Cabernet Sauvignon,
Napa Valley    10

Sterling, Cabernet Sauvignon,
Napa Valley    15

The Commonwealth of Massachusetts suggests that the consumption of raw or undercooked eggs, fish, shellfish or poultry can be harmful to your health
An 18% gratuity will be added for parties of six or more
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